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Abstract: Plant proteins possess functional properties such as solubility, emulsification, foaming, gelation, water-
holding capacity, and texturization, making them important ingredients in plant-based beverages, meat alternatives,
and nutritional foods. Starting from protein structure, this study analyzes the effects of raw material sources,
extraction methods, and modification treatments on functional properties, and discusses their applications in health
foods. The results indicate that functional performance may vary significantly among different protein sources and
even among different batches of the same raw material. The development of plant protein products should therefore

shift from simply increasing protein content toward coordinated optimization of structural regulation, amino acid

complementarity, digestibility and utilization, sensory quality, and safety.
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